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Shrimp Tartlets 


Elegant but easy, too— 

Pastry for single crust pie 

3 eggs 

114 cups cream-style cottage cheese 

I 8-ounce can peas, drained 

¥ teaspoon salt 

Dash pepper 

1 4%-ounce can shrimp (about 1 

cup), drained and rinsed 

On lightly floured surface, roll out 

pastry; cut into four 7-inch circles. 

Fit pastry into four 5-inch tart pans, 

crimping edges of pastry. Beat egg till 

foamy; stir in cottage cheese, drained 

peas, salt and pepper. Reserve 4 

shrimp for garnish; add remaining 

shrimp to egg mixture. Turn mixture 

into prepared shells. Bake in 3502 

oven for 40 minutes or till knife in- 

serted just off-center comes out clean. 

Let stand 5 minutes before serving. 

Garnish with reserved shrimp and 

sprigs of parsley. Makes 4 servings. 
Mrs. Joseph De Rocco 

Vancouver, Wash. 
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